Cookery____________________

In theory, roasting and baking are the same thing, but in practice there is a great difference. They both consist in cooking by radiation. In the process of roasting before an open fire the volatile products escape, whereas in the oven they are reabsorbed by the hot meat, with the result that there is a decided difference in flavor between a roasted joint and a baked one. In roasting it was formerly considered desirable to secure a high temperature at first to sear the meat, and then a lower temperature to complete the cooking, but scientific research in 1934 proved this searing process of no assistance in sealing. During the whole process the meat should be basted with melted fat to prevent evaporation of the meat juice, or rather of the watery portion of it. In modern times, when the oven has almost entirely superseded the open fire, most so-called roasting is really baking. In cooking any kind of food in the oven the degree of heat should conform to the kind of food cooked.

In general, it may be said that small, thin portions of dough of any kind require less time and will bear higher temperatures than larger and thicker portions.

Broiling or grilling is practically the same process as roasting applied to smaller portions of meat. It is done over glowing coals or under gas with a high temperature at first, to sear the outside, and then a lower one to complete the operation. Pan broiling is done on a very hot griddle greased very lightly to prevent sticking.

True braising is a combination of stewing and baking. It is carried on in a special vessel, so arranged that, while the stewing is proceeding, the upper part of the vessel is heated with hot coals or embers, thus subjecting the meat to a partial baking. The meat is often seared over at first to prevent the escape of juices.

Frying consists in the cooking of food in deep fat, which can be heated to a higher temperature than water. Frying in small quantities of fat is properly called saut&ing and is clone in a shallow pan.

For purposes of cooking there are several kinds of stoves in use. Coal cook stoves are in general principle constructed like any stove or furnace but have an oven for baking. These stoves or ranges are probably the most common means of cooking in use to-day. Coal cook stoves require an oven damper which regulates the heated air so that it passes over the top of the oven, down the sides, under the bottom and up the back'flue, heating the oven before it escapes.
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Gas stoves consist of one or more burners, with or without an oven. They are easier to care for than coal stoves, more economical of time, and if properly used are generally less expensive to operate. They have been greatly improved in recent years and now replace coal stoves in the majority of homes where gas i& available.

Kerosene and gasoline stoves are useful in summer and for emergencies. In summer camps and in places where there is no gas supply, the blue flame kerosene stove is satisfactory. It has one or more burners and an oven similar to a gas stove.

Cooking by means of electricity is becoming more and more common and, beginning with single devices such as a toaster or coffee percolator, the equipment has been enlarged until in many households complete electric ranges are in use. These ranges resemble gas ranges in form but are heated by means of wire coils through which the electric current passes. An electric plug attachment is used with small utensils like saucepans and toasters and can be connected with any convenient fixture.

The practice of fireless cookery has long been known to the peasants of certain parts of Europe, who cook much of their food by packing it boiling hot in covered vessels placed in some non-conducting substance, such as hay. This method of cookery has attracted much attention of late, and fireless cookers are now manufactured to meet all needs, Anything which requires long cooking may be prepared in a fireless cooker. Cereals, vegetables which require long, slow cooking, and meats, such as corned beef and ham, are particularly adapted to this style of cooking, and very satisfactory results are obtained. Cooking is, as a rule, done at too high a temperature, and results in the waste of both fuel and food. It would often be more economical to prepare food at a lower temperature, and cook it for a longer period.

In connection with the subject of Cookery the reader is referred to the articles in this work on the various foods and foodstuffs. See particularly the following:
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